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THRESHING SCENE IN NORTHWEST.

i(From the Upited States Department of
Agriculture,)

A vust quantity of feed available
for eanttle is now either wasted abso-
lutely or put to some less profitable
use, suys a recent report which the
depurtment has just published as Part
IV of u comprehensive survey of the
entire ment situation in the United
States, Fallure to utilize the full
value of this meterlal has Increasd
unnecessarily the cost of producing
went, has diminished the profits from
cattle feeding, und has discouraged
mauuy farmers from engaging in an in-
dustry essential to thelr permanent
prosperity.

According to the report already
mentioned, the loss in graln, straw,
aud corn stover amounts to more than
$100,000,000 annually. Both of these
proiucts nre dispoged of most econom-
feally when fed to cattle in connectlon
with some form of concentrated feed.
Straw Is especlally valuable In carry-
Ing the breeding herd through the
winter, In wintering stockers, and as
o supplementary roughnge for fatten-
ing cattle. Stover, too, is an excel-
lent feed for wintering cattle, especial-
ly mature breeding cows, Neverthe-
less, in many sections of the country
where these products are abundant,
little attempt I8 made to take advan-
tage of thelr value for these purposes.

Of an annual straw ¢rop of approxi-
mately 120,000,000 tous, it Is estlmated
that only two-thirds Is put to Its best
use—live-stock production. Of the
remainder, a little more than one-
half Is sold or turned under and the
rest, 15 per cent of the total crop,
f8 burned. Burning 18 practically an
absclute waste, and although plowing
under does contribute something to
soll fertility, the benefit to the land
- 18 less than that which wonld be
derived fom the use of the straw to
produce manure. *“Of all systems of
obtalning permanent soll fertllity,”
gays Lhe report, *none Is so practical
or as easlly avallable as that of feed-
ing live stock.”

The average value of all kinds of
atraw Is placed at about §5 a ton.
In many sectlons, of course, no such
price can be realized for it, and as a
matter of fact only about 8 per cent
of the crop actually Is sold. The fig-
ure mentioned, however, may be tak-
en as representing the value to the
farmer of straw If he will use it prop-
erly In his farming operations as feed
or bedding. In order to illustrate how
this may be done the report gives
three semple ratfons for wintering a
breeding herd of beef cattle on straw
combined with sllage, shock corn, and
cottonseed or linseed meal. Anyone
of these ratlons, it Is suld, will prove
economical. They are ns follows:

Rations for Wintering Breeding Cows.

Ration 1:
BITAW (srnesenrsvnsanensansunnssssprnsns
BIAR® sonvsrvsanonnenvrisenssine
Cottonseed menl or linseed meal.. 1%
Ratjon 2:
Straw
Cottonseed
Ratlon 3:
Straw
Bhock COTM .uusrsensspssionartasrooses
Cottonseed meal . o

In this connectlion It Is pointed out

WORMS WORRY SMALL CHICKS

When Several Establish Themselves in
Throat and Approach Maturity,
They Cause Suffocation.

Gapes I1s caused by the presence of
gape worms In the throat of the young
chick. Probably the actual Injury
caused by the presence of the worm
is very slight, but the chick’s throat
is so small that when several worms
have esiablished themselves and ap-
proach maturity they so far fill the
thront of the chick as to cause suffo-
cation.

In all probability these worms often
exisi in the throata of larger chickens,
but because they do not noticeably de-
prive their hogets of air they reach ma-
turity or are dislodged, and their pres-
ence I8 never detected

Sunshine for Chicks.
Remember, while little chickens
thrive In (he sunshine, they must have
ghade also, If there Is no natural
sghelter from the sun's rays, place
boards on small posts to provide &

also that feeding straw In the winter
will insure under ¢certaln clrcum-
stances the full utilization of sum-
mer grass, In a number of western
states it frequently happens that grass
goes to waste because feeders nare un-
willlng to pay the high prices asked
for steers in the spring.

The production of corn stover Is
about twice that of grain straw,
amounting to approximately 245,000,-
000 tons a year. A larger percentage
(81.5) of this 18 fed than of the straw,
but the waste is nevertheless aston-
Ishing. For this, poor methods of
feeding ure largely responsible. By
far the most economical method of
handling corn Is by ensiling, but as a
matter of fact only 8.1 per cent of the
acreage was put In the silo in 1014,
the year In which these Investigations
were made, About 11 per cent wns
cut for greenfeed nand 81 per cent
allowed to mature for grain. It Is In
the last portion of the acrenge that
the grentest waste occurs. Stripping
the leaves from the stalks which are
subsequently burned, removing the
atalk above the top ear only, leaving
the stnlks to stand In the fleld until
the loss of leaves and leaching have
removed much of thelr fertillzing
value, are all unthrifty methods.
Furthermore, almost 4 per cent of the
stover is burned, as though, instead of
being a potential source of revenue,
It was merely a nuisance to be gotten
rid of as a percentnge of stover that
Is thus thrown away Is as high as 7 or
8 per cent and the total loss to the
country from the practice Is estimnted
at nearly $15,000,000 a year,

Ta obtain satisfactory results from

ns straw and stover, they must be
combined with some forin of concen-
trated feed. At the present time large
qunantities of such feed, In the form
of cottonseed menl and eake, corn,
molasses, peanuts, and beans are ex.
ported for the use of BEuropean feed-
ers, [If the straw and stover thnt are
now wasted were employed to feed
more cnttle, these concentrates could
be consumed at home. The result
would he a tremendous saving not
only In the cost of producing beef but
in the cost of enriching the soll ns
well. In 1914, for example, nbout 1,
000,000 tons of cottonseed meal—half
the total production—were npplied
directly to the soll ns fertllizer. If
this had been fed to ecattle Instead,
three-quarters of the fertilizing value
would have been returned to the soil
a8 manure, The loss of the other
fourth would have been far more than
counterbalanced by the profit on the
meat produced economiedlly by the
menl und the necessary roughages.

The efficlent use of these and other
hfeeds discussed in the report is of the
utmost importance to the American
farmer, It 18 pointed out, because the
day when close calculation In feeding
was not neceseary s, in all probabll-
ity, panst., Hereafter it Is likely that
success will depend upon abllity to put
to the best use all avallable products,
A greater knowledge of whut these
products are and of the ways in which
they can be fed will result in the

ellmminntion of enormous waste.

GOOD STORAGE IS NECESSITY

Place for Perishable Foods Often
Lacking and S8peculators Are
Given Advantages.

Farmers lose much, every year be-
cause their facilities for storing per-
ishable foods are poor.
home should have a cellar, store-
house and refrigerator so the surplus
foods may be saved till such a time
ns they may be consumed. The fact
that producers have inadequate faecill-
tles for saving perishable products

gives speculators advantages.

GIVE STOCK RAM ATTENTION

Keep Him in Light, Clean, Well-Venti.
lated Box S8tall—Furnish Sup-
ply of Fresh Water,

Keep the stock ram in a light, clean,
well-ventilated box stall.

FFeed him so he keeps in good hearty
condition.

Be sure that he has fresh water ev.

cool and niry retreat.

P

ery day, and all he will drink.

the feeding of farm roughages, such |

BEvery farm

OMELET AS IT SHOULD BE|
Perfect Prepar;tlonl Are Absolutely
Necessary If Delicacy Is to
Be a Success.

failure when It comes to muking an
omelet. This simple dish is exceed
ingly difticult to make successfully.
and unless one knows just how to pro- |
ceed the omelet, Instead of being light |
and fluffy, will be flat, heavy and un
appetizing.

To make nn omelet you inust keep
the pan for this purpose only. Do not
wash It but clean s out well with
paper after use. If you need to make
omelets of varying size keep n small
and a lurge pan. It is more difficult
to mnke n small omelet nicely in a
large thun in a small pan.

Have a fairly hot flire ready, melt
some fat in the pan, just cnough to
grease it all over and no more, and
muake certain that the pan Is hot
Break the eggs one by one into a cup
to be sure they are fresh; then place
in a bowl and whip well. The mixing
must be thorough or the white will set
in strenks and not mingle with the
yolk as it should do. The whites
should not be beaten separately, as is
the custom of many cooks. This Is
only needed when making an omelet
souffle,

Add salt and pepper, and if liked 8
little chopped parsley, and should a
tuste of onion be lked a balf tea-
spoonful (to two eggs) of onion julce.
Now pour the mixture Into the hot
pan. It should cover It thinly. Shake
about well over the fire. An experi-
enceld omelet cook will not need to
use n fork, but will turn the omelet
one-half over the other by means of
a shoving forward sort of shake of the
pian.

The side of the egg mixture which
touches the pan will cook quicker than
the other, but when folded the inner
heat will cook it still more In the few
seconds which elapse between the
cooking nnd serving of the dish. Place
on a hot dish and serve Immediately.

Some cooks roll the omelet Into pan-
cake form by means of shaking the
pan ; others merely fold it. The omelet
should be flaky and molst Inside and
just set—not in the least hard on the
outside. As a rule the fault of the
making lles In insufficient mixing of
the egg and over cooking. When a
fancy omelet 1s needed dice of ham
may be stirred In or mince, spinach
puree, stewed mushrooms or kidneys,
or cooked asparagus tops placed on
one-half and the second half folded
_m__m.__. el DB A ‘e

Delicate Summer -Blend.

Put about three Inches of freshly
made Ceylon tea the strength you like
it in a tall glass; add finely crushed
fee, three or four thin slices of lemon
or limes and fill up with hot water,
The fuslon makes a dellclous flavor
if blended hot, and when It Is thor-
oughly cold, taken without sugar it
seerns to refresh the cool, while the
extreme faintness of the flavor Is far
nlcer than strong tea, Try It.—Wom-
an's Wear.

Fish Flakes With Bacon.

Boll potatoes In salted water untll
tender: add two cupfuls of flnked fish,
n fourth of a tenspoonful of pepper
and a beaten egg. Take up by the
rounding tablespoonful, shape lightly
and fry In deep fat to a dellcate amber
color. Roll slices of bacon Into cylin-
ders, run a toothpick through each to
hold It in place and fry untll well
cooked. Serve a bacon roll with each
fish ball. o

Fried Sweetbreads,

Cut two eooked (bolled and pressed)
sweetbreads Into  one-guarter inch
thick slices, and coat them with cold
Bachamel sauce. When set, dip themn
into a lght frying batter, and fry a
golden brown In boiling fat. Drain
them and sprinkle with salt and pep-
per, Arrange them on a hot digh,
gurnish with fried parsley and serve
with tomato or plquante sauce. .

Baked Cherry Dumplings. .

Sift together one pint of flour, one-
half tenspoonful salt and one tea-
spoonful baking powder. Rub in one
tablespoonful shortening. Add sweet
milk enough to make a soft dough.
Roll one one-half inch thick, cut Into
four-inch squares, [Fill each square
with as many cherries ns it will con-
tain and sprinkle generously with su-
gar. Fold the edges of the dumplings
over and place them in a floured pan,
Banke one-half hour and serve with
hard sauce, or with cream and sugar.
—Mothers' Magazine.

To Prevent Mold.
Remember this when canning  time
comes around: If a few drops of glyc-
erin are put on the edges of fruit
jars before the lid is screwed on the
contents of the jars will not have mold

on top.

_

Cinnamon Toast. \

Spread hot tonst delicately with but-
ter, ndd strained honey, dredge with
cinnamon, and serve at once. The
toast may be spread with orange mar-
malade and delicately dredged with

WANTED 30,000 MEN

- " For Harvest Work W Canad
Many a good cook admits hersell a or a"a or es'em ana a
L

Immense crops; wages $3.00 per day and board. Cheap
railway rates from boundary points.
at Winnipeg, Regina, North Portal, Saskatoon, Fort Frances,
Kingsgate, B. C., Coutts and Calgary, Alberta.

" No Conscription—
Absolutely No Military Interference

For all particulars apply to

W. S. NETHERY, Room 82, Inferurban Sta. Bldg., Columbus, 0.
Cansdian Goverament Agent

Employment bureaus

Awful.
Bix—I've smoked an awful lot of
cigars lately,
Dix—Yon're right, if thut one you're
smoking now Is n samplie.

Tennessee Druggists Praise
Dr. Kilmer’s Swamp-Root

We have been handling Dr. Kilmer's
Bwamp-Root for twenty-six years and it
always gives entire satisfaction to my
customers who use it and they speak in
the highest terms of the good results
obtained from the remedy. We believe
Dr. Kilmer's Swamp-Root is a fine kid-
ney and liver medicine.

Ve:g truil{ yours,
SIMONS & ROWELL,
Winchester, Tenn.
November 11th, 1815

Prove What Swamp-Root Will Do For You

Bend ten cents to Dr. Kilmer & Co,
Binghamton, N. Y., for a sample size bot
tle. It will convince anyone. You will
also receive a booklet of valuable infor-
mation, telling about the kidneys and blad-
dﬁ:’. When writing, h‘ﬁfm" l:ld mdenuon
this paper.. Ilefuar ty-cent and one-
dollar lpiﬂ bottles for sale at all drug
stores.—Adv, .

No Steady Job for Him.

A southern mun tells of a darky
named Theophilus Baxter, known as
“the champion banjo player of Ala-
bama."

Wishing to afford a northern friend
an example of real darky music¢, 0
Mobile woman went to Baxter's house,
with a view to enlisting his services
at a musical functton. She found his
wife Instead.

“Very sorry, missy,” sald Baxter's
spouse, “but Theophilus he aln't play-
in’' de banjo any more. He jest puts
in all his time fishin' now.”

“What led him to give np his play-
ing?” asked the disappointed caller.
“Has he got religion?”

“No, mussy, he aln't got religion,
but he's done got skeered.”

Seared? Of what?"

“Of dat minstrel show, honey. De
boss learns dat my ole man kin play,
an' he offers him a stiddy job doln’
it. Yassum, an’' it skeered Theophilus
8o bad dat he quit banjo playin’ right
away."—Philadelphia Ledger,

Metaphora Mixed.
“Fire losses In the big cities are
showing a decrease.”
“Yed: the new sclence of fire pre
vention 1s blazing the way."

Time to Be.
Ethlyn—Her ideal Is shattered,
Betty—Oh? How Is thal?
Ethlyn—She marrled it!

Strange, Indeed.
“This argument youn have published
hasn't a leg to stand on."
“What? with all those footnotes?”

His Early Morning Task.

Not all city folks are as ignorant
of the conditions on the farmn us some
farmers are apt to suppose. A Hos-
toninn who was spending his vacatlon
on a farm In Malne had resolved to
rise with the birds In order to get the
full advantage of the rural life.

“Well, young man,” sald Farmer
Hitree, as the city chap hove In sight,
“heen out to hear the haycock crow,
I supose?”

The city man smiled, “No," said
he, “I've been out tying a knot in a
cord of wood,"

important to Mothers
Examine carefully every bottle of

CASTORIA, a safe and sure remedy for

infants and children, and see that it
Bears the

Signature of

In Use for Over 30 Years.

Children Cry for Fletcher's Castoria
USE PAPER CUPS FOR SODA

Up-to-Date Drink Fountains Are Now
Adopting Most Sanitary
Device.

—_——

Glass rodn service—the kind our
grandfathers and the grandfathers of
the present generation of germs knew
—I8 doomed. The new paraffined pa-
per cups for sodas and sundaes that
now are being adopted by up-to-date
fountains all over the Unlted States,
are to be had in all of the regulation
sizes,

They are made of pure white paper
and no glue of any kind holds them to-
gether, They are parafiined on the
outside only, 8o that they can be used .
as successfully for hot drinks as théy
can for cold. Special metal holders
are made for them, giving them a solld
background, which prevents the spoon
from being pushed through the paper.

The metal dispensing tube holds 150
of the cups, which are placed in the
tube point upward. When needed, n
metal holder is placed on the -cups, top
downward. By turning the cupholder
to the right the metal tongue I8 made
to clasp the creased paper, and cup
and holder can then be removed to-
gether from the machine.—Illustrated
World,

An optimist Is & man who Invests
in & gold brick every time the oppor-
tunity presents itself.

If all tombstones told the truth his
gatanic majesty would have a fire sale
and go out of business.

Love and reason are seldom on
speaking terms.

Fresh From
the Ovens—

New Post Toasties rep-
resent the most appetizing

form in which choice,
nutritious Indian corn has
ever been prepared.

A new patented pro-
cess which includes rotary
toasting under quick, in-
tense heat gives these

and
added i

common “corn

elgpanion, = Ty i e

*

flakes a delicious, new and distinctive flavour.

The New Toasties are featured by the bubbly
appearance of the surface of the flakes—due to this
new art of toasting which releases the wonderful new
and attractive true corn taste. }

New Post Toasties are not “chaffy” in the package;
don’t mush down when milk or cream is

For tomorrow's breakfast—

New Post Toasties

[ ———
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